Historic, archived document 


Do not assume content reflects current 
scientific knowledge, policies, or practices. 


Ly, 


Nisha 


Pies 


2 DEPARTMENT 


oF AGRICULTURE 
ai 


HOMEMAKERS! CHAT Friday, June 24, 1938 


(FOR BROADCAST USE ONLY) 


Subject: "FRUIT CANNING GETS UNDER WAY." Information from the Bureau of Home 
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What I'm going to say today -- about fruit canning -- was suggested by 
a sort of chant I've heard going the rounds lately. "Cherries are ripe" -- 
"Cherries are ripe" -- Probably you've been hearing it yourself. For when 
cherries are ripe or even when they're almost ripe -- the world soon knows 
aout it. 


I've never been able to figure out quite how. But just as soon as the 
very first cherry has a faint blush of pink -- the birds and the children seem 
to know. Then by grapevine telegraph the rest of the neighborhood learns the 
news. 


And it's important news -- even if you haven't one cherry tree on the 
place. "Cherries are ripe" means more than the fact that cherry season is under 
way. It also means that home fruit canning is getting into full swing. For 
cherries are among the very first fruits we have in large enough amounts to can. 
To borrow a phrase from baseball lingo -- they are the "lead-off men" for the 
fruit canning season. Summer berries and poaches come to bat along about the 
same time -- or a little later. 


In @ general way, cherries are typical of other fruits. They are defin- 
itely acid. And in acid foods it's possible to kill the bacteria at the temper- 
ature of boiling water -- in a reasonable length of time. 


This is especially important in canning -- the fact that you can kill the 
bacteria in fruits at the tomperature of boiling water. For it means that it's 
all right to use 2 boiling water bath for processing fruit. Or that it's 
possible to can fruit by any one of several other methods in which you get the 
fruit to the temperature of boiling water. 


But of ail these -- the boiling water bath is the most satisfactory -- 
for home canning. This piece of equipment is simply a boiler of some kind -- 


or a bucket -- with a lid that fits dovm snugly. The only fitting inside this 
boiler is a rack -- to let the water circulate under the jars during the pro- 
cessing. 


Of course, if the boiling water bath is to be successful, you'll have 
to use it in the right way. And here's a pretty good general rule to go by -- 
"Keep the boiling water circulating about the containers during every minute 
of the processing." 
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To do this, set the containcrs far enough apart on the rack ~- go that 
there'll be plenty of water between them. Have the water boiling before you even 
put the containers into ite And have enough water -- so that it comes above 
the containers one or two inchese 


How long you process the fruits will depend upon two things -- the fruit 
and the altitude in your particular section of the country. It will differ 
with the kind of fruit. And it also varies with the way you pack the fruit 
into the jars or cans. Naturally it takes longer to process fruits packed raw 
than it does to process fruits that have been precooked in an open kettle. 


' The second thing that makes a difference in processing time for fruits 
is the altitude. The higher the altitude -- the longer it'll take. That's 
because the temperature of boiling water is lower at high altitudes. And when 


the temperature of boiling water is lower,you have to increase the time to make 
Wp fOr ite 


If you read the directions carefully you'll notice that they usually give 
processing times for altitudes of 1000 feet or less above sea level. But 
ordinarily there'll also be directions for correcting this temperature for 
higher altitudes. 


In any case -—- start counting processing time only after the water is 
boiling energetically about the containers. Keep the water boiling all the 
timee And add boiling water to take the place of any that boils away. 


So much for the process of processing. Now a word about containers.» 
Both glass jars and tin,cans may be used for ffuitse Some homemakers prefer 
to use glass jars for certain fruits with a delicate flavor and color~--such 
as cherries and berriese However, if you do use tin cans for these fruits you'll 
need a special kind -- the sanitary or R-enamel canse 


These R-enamel tin cans have a special gold-colored finish inside -- 
which keeps, the fruit from reacting with the tine When this reaction does 
take place it doesn't hurt the fruit, as far as eating goese But it does spoil 
the "looks". For the prety red color fades from cherries -- and most of the 
berries. 


That's all the fruit canning reminders I have time for today. But I 
haven't even scratched the surface as far as important canning points are 
conoernede For even with the cherries -- and early summer berries fairly 
crying to be put up, it's a good idea to check up again on the directions for 
making sirup ——- and other rules for selecting and preparing the fruit to cane © 
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